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Taurine Contents in Beverages, Milk Products, Sugars and
Condiments Consumed by Koreans
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Abstract

Taurine contents in alcoholic and non-alcoholic beverages, milk and milk products, sugars and
condiments were determined for 83 food items commonly used by Koreans. Taurine concentrations
of food samples were analyzed by using an automated amino acid analyzer(Biochrom 20, Pharmacia
LKB) based on ion—exchange chromatography. Taurine was not detected in most carbonated beverages,
but found in a variety of fruit and vegetable beverages(canned) in the range of 0.13 ~1.43mg taurine/
100g wt, and in instant coffee or tea beverages(canned) in the range of 0.10~0. 41mg taurine/100g
wt. The traditional Korean turbid rice wine(takju) sample contained the highest level of taurine
(2.29mg/100g wt) among alcoholic beverages tested, which was followed by wine(0.59~0. 88mg tau-
rine/100g wt) and beer(0.53~0.73mg taurine/100g wt). Ordinary milk samples contained 1.05~1.40 mg
taurine/100g wt, and a variety of taurine-supplemented infant formulas manufactured by Korean
companies included 17.3~25.4mg taurine/100g wt. Taurine was not detected in most sugars and
sweetners except a couple of chocolate samples(2.13~2.18mg taurine/100g wt). Exceptionally high
level of taurine was found in a.curry powder sample(16.9mg taurine/100g wt), while the rest of commonly
used condiments contained less than 2.90mg taurine/ 100g wt.
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Table 1. Taurine contents of non-alcoholic beverages
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Beverages mg/100g wt umole/100g wt Serving size mg/] serving
Fruit and vegetable beverages .
Strawberry juice (canned) 143 115 238ml/can 3.40
Orange juice (canned) 0.14 115 238ml/can 0.33
Pear juice (canned) 0.13 1.00 238ml/can 0.31
Apple juice (canned) 0.17 1.33 238ml/can 0.40
Date juice (canned) 1.03 8.25 215ml/can 221
Tomato juice (canned) 0.28 2.26 238ml/can 0.67
Carrot juice (canned) 0.16 1.28 238ml/can 0.38
Carbonated beverages
Grape soda 0.16 1.25 250ml/can 0.40
Cider NDY ND - ND
Cola A ND ND - ND
Cola B ND ND - ND
Sports ion drink ND ND - ND
Coffee and tea
Instant coffee beverage (canned) A 0.20 1.56 180ml/can 0.36
Instant coffee beverage (canned) B 0.41 3.30 180ml/can 0.73
Instant coffee (powder) 2.85 22.8 6g/bag 017
Instant coffee mix (powder) 0.50 4.00 12g/bag 0.06
Black tea (canned) 0.10 0.80 240ml/can 0.24
Green tea (infusion) ND ND - ND
Brown rice tea (infusion) ND ND - ND
Ginseng tea (powder) 0.63 5.00 3g/bag 0.02
Job's tears tea (powder) 0.55 4.38 13g/bag 0.07
Ginger tea (powder) 2.11 16.9 15g/bag 0.31
Date tea (powder) 4.02 32.2 7g/bag 0.28
Others
Sik Hye (canned) 0.13 1.06 238ml/can 0.31
Barley powder drink (canned) 0.19 1.49 238ml/can 0.45

UND: Not detected
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Table 2. Taurine contents of alcoholic beverages

e

Table 3. Taurine contents of milk and milk products

Beverages mg/100g wt umole/100g wt
Beer A 0.73 5.85
Beer B 0.53 425
Korean distilled ND ND
liquor(sgju) A
Korean distilled ND ND
liquor(soju) B
Sake A ND ND
Sake B 0.25 1.98
Whiskey A ND ND
Whiskey B ND ND
Gin ND ND
White wine 0.88 7.01
Red wine 0.59 4.70
Korean turbid 2.29 18.3

rice wine(takju)
ND: Not detected
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Milk
Ordinary liquid milkk A 1.05 84
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Infant formula (0~5 months) A 197 1576
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Table 4. Taurine contents of sugars and sweetners

Foods mg/100g wt umoles/100g wt
Candy, drops NDV ND
Candy, butterscotch ND ND
Candy, mint ND ND
White sugar ND ND
Yellow sugar ND ND
Honey, acacia ND ND
Starch syrup 0.27 2.15
Milk chocolate 2.18 175
White chocolate 2.13 17.0

UND: Not detected

Table 5. Taurine contents of condiments

Foods mg/100g  umole/100g
wt wt
Soybean paste NDV ND
Chongkuk jang ND ND
Red pepper paste ND ND
Mixed soybean paste with ND ND
red pepper paste
Vinegar 0.02 012
Black pepper powder 1.21 9.69
Seasoning powder, anchovy 2.90 23.2
Mustard paste, western style 2.38 19.0
Tabasco sauce 0.76 6.08
Cinnamon powder ND ND
Curry powder 169 134.8
Mayonnaise 0.35 2.81

UND : Not detected
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